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BEST AVAILABLE IMAGES 



Defective images within this document are accurate representations of 
the original documents submitted by the applicant. 

Defects in the images may include (but are not limited to): 



BLACK BORDERS 

TEXT CUT OFF AT TOP, BOTTOM OR SIDES 
FADED TEXT 
ILLEGIBLE TEXT 
SKEWED/SLANTED IMAGES 
COLORED PHOTOS 

BLACK OR VERY BLACK AND WHITE DARK PHOTOS 
GRAY SCALE DOCUMENTS 



IMAGES ARE BEST AVAILABLE COPY. 



As rescanning documents will not correct images, 
please do not report the images to the 
Image Problem Mailbox. 
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UNITHERM POOD SYSTEMS INCOPPOnATfp 
DM WEST HARTFORD 
PONCA CITY. OKLAHOMA 74601 
TELEPHONE: 405-782-0197 
FAX: 405-762-0199 





A WORIO OP STAINLESS STg O. HOt UC ! 



September 26, 1996 
Dick Taylor 

PLANTATION FOODS 
3130 Ohouwo Road 
Waco, TX 76702-0788 

Via Fax* 817-799-5229 

RE. Quote # 354DH 

DearDicer 

Bmummyfj— 

2-ZoMRapidFlow (5,000 ft* per hour) 
Liquid Smoke Dip 

Bag Stripper /Caamg Removal (12 units per minute) 
Purge Removal and Air Knife 
Rotary Table for discharge into single file 

These are the primary pieces for this line. 



S 250,000 
S 25,000 
I 20.000 
S 15.800 
$ 14,000 



Bag Stripper 

Purge Removal and Air Knife (2 piece feed) 



10-12 
Budget coat 



Budget Price 



$ 25,000 
S 15,800 



S 1,600 
S 28,000 
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DickT, y ,r P»«e2 September 26, 1996 

All pricing is F O B. Ponca City, Oklahoma 

m *^™,^!l^ ,hip of th * proces$ wou,d remain whh UNITHERM until 
PLANTATION FOODS accepts the handover documents. 

Upon ordering the equipment specified in the Browning Line and Fry Line we would 
comnw Chris Foster to site for 2 - 4 days to agree theoroduct flow. In short, he wouM 
lay out the line and look for your endorsement. It would be dear from this layout if any 
ancillary conveyors would be required. 

Full engineering drawings will be supplied for approval. 

PLANTATION F^nY^ teSte J * ^ priOT 10 We would expect 

£ S t0 Pr0V, , de pr0duCt for ,CSt P"^. «nd to visit site pnorTo 
stopping. Commissioning trials conducted here prior to delivery will reduce 
commissioning costs. 

Casing Renoval 

Turkey breasts are manually removed from the trolley and placed on the 
snipping conveyor Filtered, compressed air is injected to separate the casing 
from the product. The breast is then conveyed through a slitter, where a series 
of parallel opposing knives slit the casing. The knives are depth-controlled to 
prevent scoring of the meat, and individually follow the contour of the breast to 
provide uniform slitting of the casing. The product is then conveyed to a casing 
removal station where the separated and slit casing islSnually removed from the 

Auto Fwge Removal and Drying Chamber 

The breasts, with casings removed, are conveyed through a purge removal 
Smm^aJ^ ' P^«W«S* anTdweHnt 

l^TT^^S 2? T * djUSUbte Attend of purge removal, the 

teTL^^^ " m ™ e 10 moisture. The 

temperature is thermostatically controlled. 

Smoke / Liqaid Applicator 

This would be designed to r*M^Ute the Kqimi in a partial dip tank There would 

or^^J^T^ ^ ^ ■ ^ as^TnJrnTrn 2£ 
product The process would filter out particulate. 
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Dick Taylor 



Page 3 



September 26, 1996 



RapidFlew / Process Parameter) 



Pro*"* Turkey / Chicken Crowns 

Initial Temperature: 40°C 

Cook /Brown Temperature: 300°C 

Residence Time: l\ to 10 minutes 

Steam Inaction: 2 Bar (not required for browning) 

Amidnatflri Throughput* h%*+A r> n fo H QW mg Amtm- 



Crown Size / Foot Print: 
Initial Weight: 
Finished Weight: 
Throughput (Raw): 



8"x 12" 
10 ib 

98 • 99 percent 

48001b. (10 minute dwell time) 



CTn iw . KM RAPTDPTrOW n rONTTNiJons ro WYFrn ON OV g N PF , 

Beh Height: 

Beh Width 

Beh Type: 
OvenD Length: 
Cooking Length: 
Drive Motors: 
Beh Speed: 
Circulation Fans: 

Steam Infection System: 

Extraction Faa 



40' 
40 m 

Flat flex wire belt 
2<T 
17 

1 off, SEW geared motor. IP 55 (1 3kW) 

2 minute minimum; 4 hour maximum 

6 oft stainless steel impeller (6 x 0.75 kW) 
Balanced by UNTTHERM to provide even heat across 
entire beh width. 

Into cooking chamber. Nominally 80 kgs per hour 
maximum at 2 bar dry saturated. (Independently 
controllable.) 

2 oflt Bifttrcated 2000 cfin variable (0.75kW). 
Stainless steel construction. 
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Dick Tiylor 



Page 4 



September 26, 1996 



Belt Washer (Continuous): 



Heating System: 



Fire Protection Systems: 



General Construction: 



Control Pand: 



All Up Power Requirements: 

Heating System 
Circulation Fans: 
Extraction Fans: 



High pressure (25 bar) pump. Adjustable weir plate within 
washer to regulate water usage / effluent discharge Pump 
close-coupled to 1 5 kW drive motor. 

Comprised of 48 x 2 kW finned incaDoy elements per zone. 
Elements designed to maximize efficient heat transfer (192 
kW total heating load). 

Elements controlled via electronic thyristor drive to 
maximize energy efficiency. To maximize start-up time, full 
energy usage allows the oven to reach nuoamum 
temperature (3S0°C) within IS minutes from coM. 

PID temperature controllers within each zone allow 
accurate set point control of +/- 1°C. 

Operated by a solid-state, approved fire detector. Twin 
systems, steam at nominally 6 bar to flood the lower 
chamber and cooking area. Mains water into die oven top 
canopy. Pressure switches ensure pressure available to 
allow machine to operate. 

AD AISI 304 stainless steel. Main frame work constructed 
from 40 x 40 RHS. Inner chamber allowed to Tree Float" 
for expansion purposes. Height adjustable, self-leveling 
feet fitted. Outer canopies hinged to allow cleaning. 
During hygiene, all belt suggoit rods are easily removed and 
refitted. 

Fat collection tray in lower cooker chamber with 3'- 
diameter outfted pipe to drain / collection system. Baffle 
plates on circulation fans are removable for hygiene. AD 
pipework has de-moumabfe fitting to allow hygiene. 

Stainless steel IP 65, dear macrokm cover over door 
fUrniture and controllers. Visual cfisplay of temperature in 
each zone. Vaual duplty of bah speed (frequency). 
General control gev tdemccanique. 



192 kW 
4.5 kW 
3kW 
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DkkTiyior PaaeS p . . 

rige 3 September 26, 1996 

Beh Washer: 15 kW 

Controls, etc. 2 kW 

Drive Motors: 2 kW 



Totrf: 218 5 kW 

Running r ft1 f t 



During start-up (15 minutes). 100 percent power is required during normal onertinn »h* 



2?^™ T** A weeUy check ofdl components wiD take one hour 

due to the "Maintenance Friendly" design of the machine ' 

InstaOition includes the following: 

Mechanical erection and leveling 

Electrical interconnection using stainless steel and flexible conduit 
functional testing of all systems 
Fire suppression system testing 

Civil engineering work 

Ducting from top of extract faro through roof space 
Service connections (mains, incomer, steam, water, drains) 



Coinimssioning will commence upon completion of installation. 
^ mm ^°" n 8 » charged at $50 per hour for all hours worked, mduding 

Signed timesheets to subbed for ap^ 



Machine wifl be supplied with one foH 
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Dick Taylor 



P*6 ^ 



September 26, 1996 



A comprehensive spares listing with recommended stock holding wit] be supplied after 
order placement. 

Payment Tcmn on All Items 

30% Deposit with purchase order - — 

60% Prior to shipment 

10% Due within 30 days of delivery 

Term* **A Cnfvtitirm* nf S«U 

This contract is subject to UNITHERM standard terms and conditions of sale printed 
on the reverse of this quotation's cover sheet. 

I trust this quotation wit) meet with your approval; I look forward to speaking with you 
soon. 



Regards, 




David Howard 
President 
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UNITHERM FOOD SYSTEMS INCORPORATi 
U08 WEST HARTFORD 
PONCA CITY. OKLAHOMA 74601 
TELEPHONE: 405*762-019" - 
PAX: 405-762-0199 



October 09, 1996 




a WOP. Z 0= STA:.N to =SS S T i-- 



Mr JeffDierenfeld 
JENNIE-0 FOODS 
1126 West Benson Ave 
WiUmar.MN 56201 

Dear Jeff: 

We ran the Liquid Smoke test as follows: 

Two pieces with 50 / 50 solution of Charcoal Select 

One piece with 100 percent Charcoal Select 

The oven temperature was 250°, dwell time of 20 minutes 

We noticed after the third test that there is a relationship between the tightness of the 
netting and the amount of marking. We also noticed that if the netting is too tight it tears 
the skin when the netting is removed 

I do believe that we could match your product with adequate testing 

I would like to run a test at 10 minutes at 320° with a 50 / 50 solution I believe this 
would yield a darker product than the tests run so far 

I hope you agree that the process is worth your visiting and conducting testing for 
yourselves. 



Regards, 




David Howard 
President 



U-02281 



UNITHERM FOOD SYSTEMS INCORPORATED 




M06 WEST HARTFORD 
PONCA CITY. OKLAHOMA 74601 
TELEPHONE. 405-762-0197* 
-AX: 405-762-0199 




A WORLD OF STAINLESS STEEL PRODUCTS 



November 05, 1996 



Tim McConnell 
FOSTER FARMS 
520 "C St 
Turlock, CA 95380 

Via Fax # 209-394-6463 

Dear Tim: 

It is important to read all of the notes when looking at the product. You will notice subtle 
changes in the process. 



Product No 1 

This was dipped in liquid smoke for 60 sec. 
Solution was Charcoal Select, 70 Smoke / 30 Water 
Oven Temp.: 265° C. 
Dwell Tune: 10 minutes 
Cook Yield: 98 */ 2 percent 



This was dipped in liquid smoke for 60 sec 
Solution was Charcoal Select, 50 Smoke / 50 Water 
Oven Temp.: 265° C 
Dwell Time: 1 0 minutes 
Cook Yield: 98 percent 



SMOKED PRODUCTS 



No 2 



No 3 



The same as No 2 



FF 00363 
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Tim McConnell Page 2 November 05, 1996 

This was dipped in 30 percent Smoke / 70 percent Water 
Oven Temp.: 265° C 
Dwell Time: 1 0 minutes 
Cook Yield: 98 </ 7 percent 

No. 10 

This product was dipped for 30 seconds in a 30 percent Smoke concentration 
Oven Temp.: 280° C 
Dwell Time: 1 0 minutes 
Cook Yield: 98 h t percent 

Fans were reversed to drive heat through the belt. 

ROASTED PRODUCTS 

No, 11 

The dwell time for this product was increased to 20 minutes and the fans 
reversed to drive the energy through the belt Yield was 93 percent. 



The variables are time, temperature, and smoke concentration. The direction of the fans 
can deliver energy locally across the crown and through the belt. By reversing the fans on 
a one-zone oven, you direct more energy to the inside of the product 

I noticed that the peripheral edge of the product charred. This may be desirable or you 
may seek to eliminate it. This can be achieved by introducing super-heated vapor from 
steam On this trial we did not use this process, however, during Gary's site visit, I will 
demonstrate this. 

Please ring if you have any questions. 
Regards, 




FF 00364 



David Howard 
President 
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